Y umami

SPANISH-AMERICAN FUSION - BASQUE FIRE PHILOSOPHY x TEXAS TECHNIQUE
MAIN - CENTERPIECE - DINNER PARTY SHOWSTOPPER - LEFTOVER GOLD

Brisket Kamado — Basque
Live-Fire Philosophy

A twelve-pound brisket rubbed with nothing but kosher salt,
cracked black pepper, and pimentén de la Vera, smoked for
fourteen hours at 110 °C over oak and a single fistful of cherry
wood. Not Texas bark. Not Kansas City sweet. Basque restraint —
the meat should taste like the fire that cooked it, not the sauce

you drowned it in. The Axpe asador tradition, pulled low and
slow.

Protein Whole packer brisket (flat + point) - ; to . kg untrimmed, Pr
Serves - as main - yields - kg cooked meat - plan leftovers for

Difficulty Advanced
Active min total ( min trim + rub - min fire build

Total h smoke - h wrap-rest in faux-Cambro

Why the Basques Would Smoke a Brisket This
Way

In the Basque village of Axpe, the asador tradition does one thing: it cooks over live
coals, and it does almost nothing else to the food. A prawn. A chop of kid. A single
oyster. A grilled baby eel. Each item is seasoned, at most, with a speck of salt before it
hits the ember layer. That is the entire cuisine. The dish IS the fire.



A Texas brisket, traditionally, is the opposite philosophy: heavy rub, heavy smoke,
heavy bark, sometimes a bath of beef tallow, sometimes an injection of broth, always
14 hours of attention. The American barbecue tradition layers flavor; the Basque
tradition subtracts it.

This recipe is Texas method, Basque soul. The cook time is American. The trim is
American. The temperature curve is American. But the rub is stripped to three
ingredients: kosher salt, cracked Tellicherry pepper, and pimentén de la Vera dulce. No
brown sugar. No garlic powder. No chipotle. No mustard slather. No tallow bath. The
pimenton is the only concession to Spanish flavor, and it's a small one — it adds
smoky-sweet depth that mirrors the oak and cherry wood smoke without competing
with it.

The wood is the other important shift. Texas brisket is post oak. Basque fire is oak too
— encina oak, the Iberian evergreen oak — but at home, American white oak or red
oak is the appropriate substitute. A single fistful of cherry wood during the final 2
hours adds a floral-fruit note. No hickory (too aggressive). No mesquite (too bitter for
this long). No apple (gets lost at 14 hours). Oak and a whisper of cherry.

This is a 20-hour commitment counting the rest. Start Friday at 6 PM for Saturday 7 PM
service. Sleep while it cooks. Check the kamado temperature at 3 AM like it's your
newborn.



AT A GLANCE

zone with
deflector)

RULE

No sauce. No
injection. No
tallow bath.
Let the fire
and the meat
speak.

Reserva OR
red Rioja
Gran Reserva

Specs

PORTIONS KEY TECHNIQUE SMOKE TEMP INTERNAL TARGET

5.5-6.5 kg Low-and-slow 110 °C Pull at 96

packer - kamado (230 °F) °C probe-

serves 10-12 smoke + long pit, tender (skewer

» plan rest consistent slides through

leftovers fat like
butter)

woobD RUB DIFFICULTY ACTIVE TIME

Oak (8 0%) Kosher salt Advanced 60 min (trim

+ single (50%) + 00000 + fire +
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at hour 1 2 (3 0%) +
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(2 0%)

VESSEL CUISINE PAIRING REST

Kamado grill Basque-Texas Ribera del 3 h in faux-

(indirect heat fusion Duero Cambro (foil

+ towel +
cooler)
before slicing
— hon-
negotiable



UMAMI ADAPTATION

What Changed & Why

Two tiers, same Basque restraint. Everyday uses USDA Prime packer brisket from
Costco or a decent butcher — 5-6 kg typical, well-marbled, fat cap intact. No Limits
gets Snake River Farms American Wagyu Gold packer brisket (marbled like a stake,
yields dramatically softer result), Spanish pimentén de la Vera DOP (the smoked
version is a different ingredient from grocery-store 'smoked paprika'), and a mix of
Tellicherry peppercorns freshly cracked. The SRF brisket is the meaningful upgrade —
Wagyu-style fat content rewards the 14-hour cook unlike anything else.

CHANGE ORIGINAL UMAMI VERSION WHY
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INGREDIENTS

What You Need
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EQUIPMENT

Your Kit

C] Kamado grill (Pablo v, 3 grill levels) — the primary cooking vessel

O
U
o
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simultaneously (ThermoWorks Signals or FireBoard)

Heat deflector plate (kamado accessory, essential for indirect-heat smoke)
Drip pan (sits under brisket, catches fat)

Digital pit thermometer + wire probe — to monitor grill temp + internal meat temp

Instant-read thermometer — for probe-tender check
Long tongs (45 cm+)

Heat-resistant gloves



O 0000 agao

MISE

Butcher paper (peach / unwaxed) — 2 m, for the Texas wrap at the stall
Large cooler OR Cambro — for the 3-hour faux-Cambro rest

Old bath towels — for wrapping in the cooler (2 large)

Large cutting board with grooves (captures juices)

Sharp slicing knife (25+ cm, long smooth blade)

Small saucepan — for warming pan juices before service

Chimney starter for charcoal (clean start, no lighter fluid)

EN PLACE

Before You Start

O

O

DAY BEFORE, 6 PM: Trim the brisket. Remove surface sinew; leave 0.5 cm fat cap on the
bottom side. This is specific — trim it to roughly 6 mm thick, not less.

DAY BEFORE, 6:30 PM: Apply the rub. Mix salt + pepper + pimentdén in a bowl. Pat meat
dry. Coat aggressively on all sides — you should not see the meat beneath. Rest
uncovered on a wire rack over a sheet pan in the fridge overnight (12-14 hours) for a
dry brine.

DAY OF, 5 AM: Pull brisket from fridge. Let it come to room temp while you build the fire
(60-90 min).

DAY OF, 5 AM: Build the kamado fire. Fill the firebox with lump charcoal. Add oak chunks
scattered through (not on top — mixed in with the lump so they burn over time). Light
from center using a chimney starter or electric starter — NOT lighter fluid.

DAY OF, 5:45 AM: Install heat deflector, drip pan, grill grate. Close lid, dial vents to
target 110 °C. Let the kamado stabilize at 110 °C for 30 minutes — ceramic holds heat,
so dialing in the vents takes patience.

DAY OF, 6:30 AM: Insert probe thermometer into the thickest part of the brisket (in the
flat, not the point — the point has more fat and gives lower readings). Brisket onto the
grill, fat cap down.
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METHOD

The Cook

1.
2.

‘ Phase 1 — Trim, Rub, Dry-Brine (Night Before)

Lay the brisket on a large cutting board, fat cap DOWN.

Trim the meat side first. Remove the silver skin (the tough membrane) using a
sharp boning knife. Don't be precious; remove aggressively.

. Flip over. Trim the fat cap to 6 mm thickness. This is specific — more fat doesn't

render, just sits there insulating the meat from smoke. Less fat means dry. 6 mm is the
Texas-BBQ target.

. Trim the thin edge (called 'the flap' or 'money muscle') if it looks like a thin flapping

piece — it will burn in 14 hours. Keep the shape rectangular-blocky.

. Mix the rub: 100 g kosher salt + 60 g cracked black pepper + 40 g pimentén in a

shaker or bowl.

. Pat the meat dry with paper towels. Apply the rub aggressively on ALL sides — top,

bottom, all four edges. You should barely see meat through the rub. Pat gently to
adhere.

. Place the rubbed brisket on a wire rack over a sheet pan. Leave uncovered in the

fridge for 12-14 hours. The dry brine + airflow cures the surface, builds bark potential.



‘ Phase 2 — Build the Fire (5 AM)

1.

Fill the firebox with 5 kg of high-quality lump charcoal. Mix 8-10 fist-sized oak chunks
in with the charcoal — do NOT place oak chunks on top, they need to be scattered so
they burn gradually over 14 hours.

. Light from the center only. Use a chimney starter with a small amount of hot lump,

pour it into the center. Or use an electric starter (MAPP torch also fine). DO NOT use
lighter fluid — ruins flavor for a 14-hour cook.

. Leave the lid open for 5-10 minutes while the starter fire takes.

. Close the lid. Dial the vents: bottom vent 1/4 open, top vent 1/4 open. Target 110

°C (230 °F).

. Be patient. Ceramic kamados take 20-30 minutes to stabilize at target temp. The

temperature will overshoot, then settle. Don't panic and dial vents wildly. Adjust small
(1/8 inch), wait 5 minutes, observe.

. Install the heat deflector and drip pan (add 500 ml water to the drip pan — steam

regulates humidity in the kamado).

. Install the grill grate. When the dome temperature has been steady at 110 °C for 10+

minutes, you are ready.



‘ Phase 3 — The Long Smoke (14 h)

1.

Insert the probe thermometer into the thickest part of the flat, not the point. Insert
deeply, parallel to the meat fiber.

. Place the brisket on the grill, fat cap DOWN. The fat cap protects from direct heat

(even with deflector, radiant heat is intense).

. Close the lid. Do not open unnecessarily — every opening costs 20 °C pit

temperature and 10 minutes of recovery.

. Every 2 hours, glance at the kamado thermometer and the drip pan water level. Top

off drip pan water as needed. Do NOT mop, spray, or baste the brisket — let the rub do
its work.

. The stall (hours 6-9 typically): internal temp will plateau at 70-74 °C for 2-3 hours.

This is collagen dissolving and evaporation cooling the surface. Don't panic. Don't
raise the pit temperature. Wait.

. At ~10 hours, the bark should be firm, glossy, deep mahogany. Touch lightly (oven

mitts) — if it's set like a crust, proceed to wrap. If still sticky/wet, give it another 30-60
minutes open.

. Texas wrap: Remove brisket. Place on 2 m peach butcher paper (unwaxed). Wrap

tightly, tucking ends. Return to kamado, fat cap down. Continue cooking.

. At hour 12, open the kamado briefly, add the cherry wood chunk to the fire. Close.

. From hour 13, start probing. Target is probe-tender — a skewer or thermometer

should slide through the fat and meat with zero resistance, like pushing through warm
butter. Internal temperature target 95-97 °C, but the probe feel matters more than the
number.



‘ Phase 4 — The Rest (3 h in Faux-Cambro)

1. Pull the brisket when probe-tender. It will be a heavy, dark-mahogany, sweating-fat
beast.

2. Do NOT slice immediately. This is the critical error that ruins brisket work.

3. Leave the brisket wrapped in butcher paper. Wrap the entire paper package in 2 thick
bath towels. Place in a cooler (empty, pre-warmed with some hot water poured out if
possible), close the lid tight.

4. Rest for 3 hours minimum. 4 hours ideal. Up to 5 hours is fine. The cooler acts
as a 'faux-Cambro' (restaurant holding oven), keeping the brisket at 65-75 °C while
proteins relax, juices redistribute, and the meat texture sets.

5. Shortcut rests (30-60 min) produce dry brisket — the juices haven't re-absorbed into
the muscle fibers yet.

6. After 3 hours, unwrap. The brisket should still be warm (65-70 °C) and the paper inside
a small pool of juice — save this juice, warm it slightly in a saucepan, serve as a pan
sauce.

QUICK REFERENCE

Timing Cheat Sheet

STEP TIME CUE
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STEP TIME CUE

undefined +1 4h undefined
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undefined +1 7h undefined
undefined +17:20 undefined

TROUBLESHOOTING

Emergency Protocols

£ UNDEFINED

Close the bottom vent to 1/8 open. Wait 10 min. If still climbing, close top vent slightly.
Be patient — ceramic holds heat; corrections take 15 min to show. Never dial vents
wildly.

£ UNDEFINED

Open bottom vent to 1/2 open. If still falling, you may need to add a few pieces of lit
lump. Don't open the main lid to do this — use the firebox access if your kamado has
one.

£ UNDEFINED

Normal for very marbled briskets. Two options: wait it out (adds time, better bark) or
wrap early (shorter stall, softer bark). At 4h into the stall, wrap in butcher paper and
proceed.

UNDEFINED

Too hot. Wrap NOW in butcher paper — the paper protects the bark from further
darkening. Reduce kamado temp by 10 °C if possible.

£ UNDEFINED

Temperature is less important than probe-tender feel. Keep going 30-60 min, check
every 15 min. Some briskets don't break down until 97-98 °C. Collagen hasn't finished
dissolving.




£ UNDEFINED

Accept 60-min rest minimum. Slice thin (3 mm). Plate immediately with warm pan juice
over the slices. Juice redistribution is reduced but the dish is still good. Not great, but
good.

£ UNDEFINED

Use half the amount. Hickory and pecan are more aggressive — at 14 hours their smoke
dominates. Mix with charcoal at ratios of 1 wood chunk per 2 kg charcoal, not 4+
chunks.

£ UNDEFINED

Over-rested or over-cooked. Slice into chunks instead of slices; serve as 'pulled' brisket
with bread. Still delicious, just different presentation.

DEEP DIVES

Technique Notes
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PAIRING

What to Drink

* Wine — Spanish Classical

Ribera del Duero Reserva — Pesquera Janus, Emilio Moro Malleolus, Abadia Retuerta
Seleccién Especial

Tempranillo-based Reserva has the structure for well-aged smoked beef. Dark fruit,
soft leather, oak age — the wine mirrors the barbecue. Serve 16-18 °C. Open 60 min
before service. This is the bottle that makes American barbecue feel like a proper
Spanish meal.



* Wine — Spanish Alternative

Rioja Gran Reserva — La Rioja Alta 904 or Muga Prado Enea

Older Gran Reserva with 7-10 years on release brings tertiary leather/tobacco notes
that complement the pimentdn-and-oak character of the brisket. More restrained than
Ribera; choose this if you want elegance over power.

m Non-wine — Texas Tradition

Mexican or Czech-style lager — Modelo Negra, Pacifico, or a good Pilsner Urquell

If you want the Texas-BBQ-yard-party vibe: cold crisp lager cuts through the fat. Not
fancy, but correct for the register. Guests appreciate the cognitive dissonance of
serving beer with Spanish wine at the same meal.

< Spirit — Finisher
Oloroso sherry (dry) — Valdespino Don Gonzalo, or a 15-year Gonzalez Byass

Post-meal, not during. Dry Oloroso's nutty-oxidative character is phenomenal with the
smoke on your palate. Serve 14-16 °C in a copita. Conversation wine.

CONTEXT

Menu Ildeas

This as Centerpiece

Saturday evening dinner party for 10. Brisket started Friday 6 PM, finished and resting
Saturday 3 PM, sliced for 7 PM service. All other dishes must be simple — the brisket
is the event.

Opener (light, palate)

Gazpacho (UMAMI-5) or escalivada (UMAMI-7) — cold, bright, non-competing.
Something that says 'we're building slowly' to a crowd that knows the main event is
coming.



Side (Texas-Spanish fusion)

Pan de pueblo toast, Piquillos de Lodosa, pickled guindillas, and a pile of thinly sliced
red onion marinated in sherry vinegar 1 hour. Let guests build their own open-face
brisket bocadillos.

Side (traditional)

Coleslaw (simple: green cabbage, Maldon, sherry vinegar, EVOO — no mayo) OR
patatas panaderas (oven-baked sliced potato with onion). Both cut the brisket
richness.

Downstream — Dessert

Keep it simple. A plate of aged Manchego + quince paste + walnuts, or torrijas with
PX sherry reduction. After 14-hour brisket, do NOT serve elaborate dessert.

Leftover Day 2

Brisket tacos with corn tortillas + pickled onions + salsa verde-basque (UMAMI-9). Or
brisket ramen with dashi (UMAMI-8) as broth. The point meat especially is good for
rich second-day applications.

YOUR NOTES

Cook Log

Session Notes
Date: - Serves: - Rating: /5

Use this space to record what you changed, what worked, and what you'd do
differently next time. Your future self will thank you.

¢y UMAMI Stop following recipes. Start understanding food.



